Reflux extraction properties of Schisandra chinensis were investigated with different extraction conditions of ethanol concentration (0-99%), extraction time (2-8 h), and extraction temperature (40-100 o C). Different chemical properties, such as reducing sugars (RS), titratable acidity (TA), Hunter's color values, total phenolic compounds (TPC), and antioxidant activity (DPPH and ABTS assays) were analyzed for the corresponding extracts. The results showed that RS and TA increased as the extraction temperature increased. For each parameter, the maximum value was achieved, when extraction was carried out with 50% ethanol for 8 h at 100 o C. Redness (a*) of the extract decreased as all 3 extraction parameters were increased. TPC increased significantly as the extraction time and temperature increased; further, the highest TPC was achieved, when extraction was carried out with 50% ethanol. The same tendency was observed for DPPH and ABTS radical scavenging activities. The highest TPC and antioxidant activity were obtained, when extraction was carried out with 50% ethanol for 4-6 h at 60-80 o C, respectively.
Extraction was performed at 60 o C for 2 h on a mixture composed of 5 g of Schisandra chinensis powder and 50 mL of different ethanol concentration.
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Values with different superscript within a same column are significantly different (p<0.05) by Duncan's test. Extraction was performed at 60 o C on a mixture composed of 5 g of Schisandra chinensis powder and 50 mL of 50% ethanol.
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